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Dear Fellow Employees: 


It is Christmas time again and the holly leaves which enclose this 
message remind me of the sense of excitment which builds as the holiday 
approaches. As 1980 comes to a close, most of us are planning holiday 
activities--making certain everybody on the gift list gets a gift, 
preparing to entertain holiday guests, and making New Year's resolutions. 
But the end of the year as well as being a time to look ahead to parties 
is also a time to look backward briefly. 


This has been a very proud and rewarding year for this Hospital and 
for me as your Executive Director. This year has seen brick placed upon 
brick until now there is a five-story building of a remarkably distinctive 
design which soars gracefully over our driveway. Parts of this new addition 
are functional: on the third floor our physicians are now starting to see 
patients in their new offices, and before long our floor-long suite of 
state-of-the-art operating rooms will be in use. Once the building is com- 
plete, the sounds of jackhammers and the daily clamor of construction which 
afflict us will, in retrospect, be music to our ears. I would also like 
to welcome our elegant new neighbor to the north, Sotheby's York Avenue 
Galleries. 


Finally, Christmas has come to be associated with an extraordinary number 
and variety of pleasant thoughts. And as you prepare to share these warm 
holiday days with your loved ones, may I add my special wishes to all of you, 
who have worked so hard during the year to uphold The Hospital for Special 
Surgery's international reputation as an orthopedic and rheumatological 
institution. May your coming year be filled with peace, satisfaction, health 
and great happiness. 


Sincerely, 


fie oi CLES 


Vice President and 
Executive Director 
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HSS Hosts Worldwide Conference 


Leading Doctors 
Attend 62nd Annual 
Alumni Meeting 


On November 12-14, The 
Hospital for Special Surg- 
ery reaffirmed its inter- 
national reputation by an 
event unparalleled in its 
history. To mark the twen- 
ty-fifth year of its move 
to its present location, 
the Hospital's Annual Alum- 
ni Meeting gathered over 
400 physicians and resear- 
chers including many of 
the world's most renowned 
orthopedic surgeons as well 
as specialists in such 
allied disciplines as rheu- 
matology, radiology and 
biomechanics. 


This 62nd Annual Alumni 
Meeting, whose theme was 
"A Quarter Century of Pro- 
gress - -A Look To The Fut- 
ure," attracted 263 alumni 
and 115 guest registrants, 
representing 37 different 
States, 3 South American 
countries, 8 European 
countries and Israel. 

f Prof. d’Aubigné 
Among those presenting 
papers at the program were 
two of the great names in 

orthopedic surgery, Sir 
John Charnley, of England, 
the principal designer of 
the most dramatic orthoped- 
ic surgical procedure, the 
total hip replacement and 
Maurice Muller of Switzer- 
land, leading innovator 

in modern techniques of 
fixation of fractures; 
also Professeur Robert 
Merle d'Aubigné, a member 
of The Academy of Science 
of the Institute of Fran- 
ce, the leading figure in 
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Sir J. Charnley, Dr. Wilson, Jr. 


Dr. Freeman (Eng.) 


the modernization of the French 
school of orthopedic surgery and 

an old friend of the Hospital; Dr. 
Harry J. Buncke, the President of the 
American Society for Surgery of the 
Hand, and Dr. Goran C. H. Bauer of 
Sweden, until the late sixties the 
Director of Research at H.S.S. 


Highlight presentations of a comp- 
rehensive nature were an address by 
H.S.S.'s Surgeon-in-Chief Dr. Philip 
D. Wilson, Jr. on "The Past Twenty- 
Five Years," and the Seventeenth 
Philip D. Wilson Lecture on "Ortho- 
pedic Surgery in the Next Twenty- 
Five Years," by Dr. John C. Wilson, 
Jr. of the University of Southern 
California. 


These two addresses framed the open- 
ing and closing of the three-day 
program held at the New York Academy 
of Medicine. 


The person behind the scenes who 
spent months coordinating the intric- 
acies of scheduling for this epochal 
event was our Director of Medical 
Education, Mrs. Jean McDaniel. 


The final hours of this three day 
convocation of distinguishea auth- 
orities were celebrated by a reunion 
party held at the Hospital. 


How appropriate it was to see the 
great luminaries of the field nodding 
pleasantly to each other, clinking 
cocktail glasses and taking a tour 
of our Hospital's new operating room 
Suite. 


All of this took place on the site 
of the world's oldest orthopedic hos- 
pital, which 117 years later retains 
its preeminent place as a surgical, 
medical and research center for mus- 
culoskeletal disorders. 


Send In The Clowns 


On Saturday, September 27 H.S.S. held its annual Children's Garage 
Carnival. Hundreds of children downed over 700 hot dogs, consumed huge 
swathes of cotton candy, and were entertained by clowns, games and prizes. 
The many Hospital employees and administrators who volunteered their time 
and outdid each other in making the event go, had their own reward every 
time they looked at the joyous faces of the children at the Carnival. 
Given the lighthearted atmosphere of the Carnival, sometimes it was diff- 
icult to tell the difference between the little kids and the big kids 
(those twenty-one and over.) That was our Children's Carnival, and thanks 
to all who made it such a special day. 


HSS’ Christmas Party Steps Out 


For the second year in a row Special Surgery's Christmas party for 
its employees was held outside the Hospital, just this past Wednesday 
at the Sokol Hall on East 71st Street. This year, though, the party 
featured free everything: wine, beer, soda, snacks and a disco led by 
an imported DJ. HSS Employees were entitled to bring one guest free, 
as well. 


Having a little wine, a little music and dancing, some hors d'ouevres 
--all in all it was a great way to usher in the Christmas season. Evening 
and night staff had already gathered for their Christmas celebration two 
nights earlier on Monday, December 15, at which people sipped eggnog, 
nibbled sandwiches, to the accompaniment of music. At both festive events, 
a fine time was had by all. 


Mrs. Cathy Fioramonti, a patient on Six South, recently took center stage for a holiday “family picture” for The Hospital 
for Special Surgery. Featured are members of the Hospital Staff who represent the more than 800 persons who provide 
care and many services to patients at Special Surgery. Surrounding Mrs. Fioramonti, from left to right: Richard Elefante, 
R.T., Senior Recreational Therapist; Debra Noonan Ryan, M.S.W., Social Worker; Robert C. Mellors, M.D., Ph.D., Director 
of Research; Carla Christensen, L.P.N., 6N; Donald S. Broas, Vice President and Executive Director; Doreen Johnson, 
R.N., Head Nurse, 7N; Philip D. Wilson, Jr., M.D., Surgeon-in-Chief; Charles L. Christian, M.D., Physician-in-Chief; Mrs. 
Arthur E. Littman, Volunteer; Harry Bade III, M.D., Orthopedic Resident; Grace Saunders, Executive Secretary. 
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Definitely Worth Trying 


Perfect Holiday Recipes from 
The HSS Staff 


Our employees come from widely different backgrounds, and on the following pages 
here are some recipes which come from the actual families who comprise the greater 
Hospital for Special Surgery family. Substitute with your favorite ingredients and 


take whatever liberties with a recipe that common sense tells you best serves your 
time, budget and health. We wish you joyful cooking and eating over the holidays. 


Barbara Kelly's 
California Fruit 
Cake (Apricots) 


Joyce Chen's 
Winter Melon 
Soup 


1 cup dried apricots 1/3 cup candied citron 
3/4 cup sugar 1/4 cup chopped blanched almonds 
3/4 cup shortening 1/2 tsp. grated lemon peel 
eggs 2 cups flour 
1 cup seedless raisins Tf2 tepe salt 


1/3 cup candied cherries 
1/3 cup candied orange peel 


Boil apricots 1 minute, drain and slice. 

Cream sugar with shortening. 

Add eggs beaten until thick and light. 

Combine with fruit and almonds. 

Slice cherries, orange peel and citron before measuring. 

Add flour sifted with salt and beat thoroughly. 

Pour into a small greased oven glass dish, cover with glass top. 
Bake 1 1/4 hour in slow oven-275 degrees F. 
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1 1/2 qts. chicken or pork stock 

1/4 slice winter melon 

1/2 cup diced boiled ham cubes 

1/2 cup frozen or fresh peas 

3/4 cup small shrimp (optional) 

1/4 cup sliced rehydrated chinese mushrooms 
Pinch of MSG (optional) 


1. Skin and cube melon section and place into simmering soup 
stock for 5 minutes. 

2. Bring soup to a boil and add peas, ham, and shrimps for 
another 5-10 minutes. 
Serves 4-6 


Erminia Fabrizio’s 1-3 1b. can Polly-0-Ricotta Grated rind of one lemon 


Italian Cheese 
Cake 


2 cups sugar 1 tsp. vanilla 

1/2 cup sifted flour 1/2 cup whipped cream (optional) 
graham cracker crumbs 8 egg whites 

8 egg yolks 


1. Beat ricotta until smooth, gradually adding 1 1/2 cup sugar 
and egg yolks, beating after each addition. 

2. Beat in flour, lemon rind and vanilla. 

3. Beat egg whites with 1/2 cup sugar. 

4. Fold whipped cream and egg whites into ricotta mixture and 
turn into a 12 inch spring form pan which has been well- 
buttered and sprinkled with graham cracker crumbs. 

5. Bake in pre-heated oven at 425 degrees F. for the first 10 
minutes. 

6. Lower temperature to moderate 350 degrees F. and bake for one 
hour. 

7. Turn off heat and allow to cool in oven with door closed. 


Elaine Pierre’s 1 cup sugar 4 cups flour 
4 eggs 1 cup water 
Coconut Bread 2 sticks margarine 1/2 tsp. dissolved yeast 
1 cup raisins 1 tsp. baking powder 
1 cup currants 1/2 tsp. ground cinnamon 
1 cup citrus fruits (candied) 1 spoon vanilla 
2 cups grated coconut 


1. Preheat oven to 300 degrees F. 

2. Mix together sugar, eggs, margarine. 

3. Add raisins, currants, candied citrus fruits. 

4. Dissolve yeast in 1 cup of water. 

5. Blend in grated coconut, flour, water, dissolved yeast, 
baking powder, cinnamon and vanilla. 

6. Grease 2 small 4 inch baking (bread) pans. 

7. Bake at 300 degrees F. for 1 hour. 
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laura Pecoraro’s 8 oz. pkg. spaghetti 3 cups diced cooked chicken 
. 1/4 cup butter 1/2 cup Parmesan cheese 
Chicken 1/2 cup flour 1 cup light cream 
con 2 1/2 cans chicken broth 1/4 cup cooking sherry 
Tetrazzini 1/4 tsp. salt 


6 oz. can mushrooms (drained) 
1/4 cup chopped green peppers 


1. Cook spaghetti until tender. 

2. Melt butter, blend in flour. 

3. Gradually stir broth into flour mixture, blend in cream, 
cook and stir until mixture thickens. 

4. Add sherry and seasonings, green pepper and mushrooms. 

5. In an 11 1/2 by 7 1/2 by 1 1/2 baking dish place spaghetti 
on bottom, then chicken and pour sauce over everything. 

6. Mix so that everything is thoroughly moistened, sprinkle 
parmesan cheese over everything. 

7. Bake at 350 degrees F. for about 25 minutes or until hot. 


Serves 5. 
: } 2.1/2 lbs. top round beef Pinch of black pepper 
Yeps! Lopez 1/2 green pepper Pinch of garlic powder 
Carne Puyada 1 medium carrot Pinch of salt 


1 medium onion 2 Tsp. of tomato paste 


(from Columbia) 1 medium potato 


1 medium tomato 


1. Dice the vegetables as small as possible keeping dry for stuffing. 

2. Saute the diced vegetables with pepper, garlic, salt and 2 Tsp. 
of: butten. 

3. Create an opening in the top round at one end almost through 
to other end, large enough for stuffing vegetables into meat. 

4. Stuff top round with diced vegetables. 

5. Place top round in a covered pot with 1 cup of water and add 
the tomato paste. Bring to a boil and immediately lower flame. 

6. Let simmer until meat is tender. Add water if necessary. 

7. When meat is tender, uncover pot and cook down remaining water 
until a gravy is formed. If desired, gravy can be thickened 
with flour or cornstarch. Slice and serve hot. 


In the 
News 


Dr. Montgomery Chosen 
Dermatologist of the Year 


Dr. Royal M. Montgomery 
was selected by the Derm- 
atology Foundation, a nat- 
jonal foundation, to re- 
ceive its "Practitioner 
of the Year" award for 
1980 at a reception held 
December 6th during the 
annual meeting of the 
American Academy of Derm- 
atology in New York. 


Dr. Montgomery was chair 
-man of the Dermatology 
Department of the Hospital 
for Special Surgery from 
1946 to 1976 and is still 
a consultant. 


Congratulations to 
Stephanie Lynn Palmieri, 
foipe, 4).0Z.., on<making 
her entrance into the 
world on October 1, 1980. 


Congratulations to Dr. Bob 
Kimberly on the birth of 
twins, November 15, 1980. 


Annual Blood Drive 


This year the Annual 
Blood Drive will be held 
on Wednesday, January 14th 
and Thursday, January 15th, 
1981 at the Greater New 
York Blood Center. 


We always get excellent 
support from the entire 
spectrum of H.S.S.' employ- 
ees. Last year's Blood 
Drive was very successful, 
with 192 participants. As 
in the past, a donation of 
blood establishes credit 
for you and your family 
anywhere in the world. 


We were saddened to learn 
of the death of Mrs. Veron- 
ica Legall Brandon of our 
Nursing Department. We ex- 
press our deep sympathy to 


Dr. Montgomery 


Mr. Leonardo Sotomayer 
on the death of his son 
and to Anne Marie Rob- 
erts on the death of her 
father. 


The Record & Chronicle 
is published by the 
Department of Public 
Relations for The Hos- 
pital for Special Surg- 
ery. 


Editor: 
Andrew J. Dvosin 
Director of Public 
Relations 


Editorial Assistant: 
Isabel A. Laskin 


Photographers: 
Edward Addeo, Dorothy 
Page, Barry Pribula 


To Our Readers: 


As you may have noticed, the employee newsletter is starting to adopt a new 
face. With the next issue, the old "R and C" will have a new name as well. The 
Record and Chronicle is a fine old name, first used for this publication back 
in World War II and having associations as well with the original name of the 
Hospital--the "Ruptured and Crippled." Accordingly, the Public Relations 
Department is offering a $ 100 prize to whoever in the Hospital or its extended 
family of readers submits the best name for this newsletter. Ideally, it should 
be a short, confident-sounding word that will look well together with the initials 
'HSS'. Deadline for submission is January 16th. The winner will be announced in 
the next issue. 


The Editor 


HSS received television publicity 

when its Department of Public Relations 

placed Dr. Michael Lockshin of the 

Hospital on WNEW-TV, Channel 5's 

10 O'Clock News on November 14th. Dr. 

Lockshin discussed the merits of the 

giant New Zealand green-lipped mussel, 

which is being promoted as a "cure" 

for arthritis. Dr. Lockshin stated that 

arthritis sufferers should be wary of 

accepting any claims for a "cure" for 
le this substance, until a great deal more 
ave. research is undertaken to evaluate it. 
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